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The “Stonegrill” method of cooking food can be traced back to
Vikings and Ancient Egyptians.
Now “Stonegrill” at Aphrodite Hills offers a unique dining experience where you
may cook your own meal at the table on a super-heated volcanic stone.
The high temperature obtained with the “Stonegrill” methodsears the food faster
and locks in the natural juices and nutrients, enhancing the full
flavour and tenderness of all foods as no fat or oil is added, “Stonegrill” is
considered the healthiest way of cooking.

O1 TpWTOL OV EYNVAV TO YAYNTO TOUG MAVW OE TMUPAKTWHEVEG TETPEG 1TAV O
Apxaiot AtyurTiol Kat BiKIVYKG.

INHEPA PNoPEiTE va anoAaUoETE TNV OVAdIKY auTr epnepia oto “Stonegrill”
Tov “Aphrodite Hills” yrivovtag To (aynto oag avw o€ MUPAKTWHEVT
(PUOTKT) T)(PALOTELOYEVT] TETPA.

H vynAr| Bgppokpacia TG NQAOTEIOYEVIG METPAG BonBAet Ta payntd va d1atnpovv
O\ Ta BPEMTIKA OLOTATIKA TOUG KAl TO YEYOVOG OTL TO (pAYNTO YPVETAL XWPLG TNV
MPooBNKN Aadiov 1} Airmoug Kablotd To “Stonegrill”

TNV o vytewvn p€bodo Ynoipatog.



Allergens & Notices

Dear Guests,
The foregoing preparations may contain traces of allergenic products
you are kindly requested to inform us in any case of allergy.

Ayanntot EmoKEnTEG,
©a 0a¢ MTaPAKANOVCAIE VA EVIIEPWOETE €VA NENOG
TOV MPOCWTTIKOV €AV €XETE AAAEPYLA O€ KAMO10 TPOPLIO 1) TOTO, PV mapayyeilete
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No milk Gluten Eggs Crustacean Fish
rioutévn Auyd Ootpaxoetdi Wapt

Nuts
Znpoug Kapmoug Xwpig yaha
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Peanuts Contains milk Mustard zSesax Garlic Onion
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Lupins Celery Local dish Molluscs Hot
AoUmva ZéAwo Torukd mato tbvm Makaxia Kautepd
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Vegan Vegetarian Diet Sulfur dioxide & sulfite

Auwattng AoEelSio Tou Belou

Ohwkry optopayia )Eoptomawko
& vitpwdeg varplo



To Start with...

Our complimentary Goat Cheese Salad is the perfect introduction
to the culinary journey ahead, preparing you for the exquisite
three-course menu that follows.

Goat's Cheese salad
QZz @37 so= B
with green garden leaves, caramelized walnuts blue currants, red apples, dry figs,
roasted cherry tomatoes & honey mustard balsamic vinaigrette.

Tpdown cahdta pe KapapeAwpeva kapudia, pUPTIAG, anoénpapeva oUKa,
MAo, VTopativia 0Tov (povpvo, KATOKIo0 Tupl & VIPEOOIVYK amod pEN & pouotapda.

Appetizers

Octopus Carpaccio

(0N

with micro cress, pink crashed pepper, caper, olive oil and lemon.
EKXAEKTNG MOL0TNTAG XTAMOS KOPPEVO O AEMTEG PETEG "ANA KAPMATO0" e
KOKKOUG aro pol TEpL, KOUTPouPL & ayvo mapBEvo eAalohado e Aspovi.

Prime Norwegian
Smoked Salmon Rose

B

served with keta caviar and sour cream.
Kanviotog Zolouog NopBnyiag pe xapidpt coopov & dpooepr)
OGAToa EWOKPENAG.

King Oyster Mushroom
“Al limone”
@0,

with lemon, garlic and oregano.
Mavitdpt TASUPWTOUC HE AEPOVL, GKOPdO & piyavn.

Roasted Asparagus

with cream cheese wrapped in prosciutto and chilli mayonnaise sauce.
Znapayyla 0TovV oUpvo 1€ KPEPWSEG TUPL TUAYHEVA O€ MPOCLOUTO
oepPipovTal e TKAVTIKT paylovela.

Klng Prawns
s0*""5 S @ % @

wrapped in crispy fyllo served with Wasabi Aioli.
Tapideg yiyag og tpayavo @UANO pe cdAToa paylovelag & YOUQoAprL.



Main Courses

Prlme Fillet of Beef
) '/’so o ‘ Q%
in a mild marinade of ohve oil, garlic, fresh thyme & sea salt.
Bo&1vo QINETO aPLVAPLOPEVO O eEAAIOAA60, GKOPSO, Bupdpt & BaAacovo aAdTL

Rib Eye Steak
SH@ D))

3\50*/ |

Rib eye steak with Argentinian spices.
ZrnaAopnpilOAa HOPLVAPLOPEVT) OE PIAXAPLKA A0 TNV «APYEVTIVI».

Beef S|rI0|n

)@

marinated with olive oil, thyme, garhc & whole grains of mustard.
Bodwvo ROVTpa QINETO, Lapvaplopevo pe eAatoAado, Bupdpt, okopdo & povotdpda.

Mixed Grill
%@ @}9 . .,jfi

% SO’ ;
Our Chef proposes!!
Beef medallion, Baby Lamb Cutlet, Beef sirloin & Chicken fillet.
O Zep mpoteivet !
Bodwvo dU\ETO, KOvTpa PINETO, Papvaplopevo Apviolo maiddaxl kat otr8og KotomouAov.

Baby Lamb Cutlets
ﬂ % so\""-. @3

Marinated in olive oil, garlic & sea salt & served with rosemary sauce.

Zoupepad Apviota ITalddkia papvaplopéva pe eAatohado,
o0KOpd0o & BaAacovo aldTt cuvodevovTal e GAAToa anod SevrpoAiBavo.

Chlcken F|IIet

Marinated with Italian sp1ces & served with selection of mustards.
Kotomnouho QINETO PapLvapiopevo o€ «ITaAika» prnaxapikd, oepRipeTe e mowkiAia and povoTtapdeg.

Tera e Mare

@B 0O

A combination of prime cuts of Beef Tenderlom & Black Tiger Prawns
marinated with BBQ spices & served with Béarnaise sauce.
Tuvduaopog anod PapvaplopEvo e Praxapika Bodivo INETo & yapideg yiyag,
oepBipovtal pe odAtoa «Mmnepved».

Poseldon s Platter

, @) (8
Norwegian fillet of salmon, K1ng Scallops & Prawns served with citrus butter sauce.

[6avikn emAoy™ yia Toug AATpelg Twv BaAacovwv!!
ToAopog, Baol\ika Xtevia kat yapideg, ogpBipovrtal pe Asppovatn cdAtoa Boutupov.



Main Courses

Vegan Steak Seitan

@5 8 0@
w1th Barbeque sauce.
«ZTEK» Y10 XOPTOPAYOUG 1€ CAATOA PMAPHMEKIOU.

O/

HaIIouml Cheese kebab

@8

scented with Basﬂ oil.
H téAe1a eAOYT) Y1a XOPTOQAYOUG MOV Ayandve To GouBAAKL!
ZoUBAAKLA J1€ TAPAdOCIAKO XANOUL APWHATIONEVA Pe AASt BaCIAKOV.

Mixed Grill and Steaks are served with a choice
of the bellow sauces:

Mushroom sauce
/so,.f"f.:@ . ﬂm% % @

_ Pepper sauce

All Main Courses are served with
Grilled Vegetables, Onion Confit & Chef's potatoes.

OAa ta Kupiwg mata ovvodevovtal pie
AOXAvViKA 0TNV 0XAPd, KAPAPEAWHIEVA KPEPPUO1A KAl MATATEG.

Desserts

Dark Bitter Chocolate Parfait
@) {0 &)
with toffee caramel almonds & limoncello panna cotta.

TMape pavpng 6oKoAATaAG, PE KapapeAwiEva apvydala, & mavaxota
APWUATIOPEVT) 1€ AMIKEP «ATIOVTOENO.

Fruit of the Forest Mousse
GCHEEG)
with walnut crumble, caramelized pineapple & mango sorbet.

Moug amno ppouta Tou SAc0UG 1€ KPARMA ano Kapudia, KapapeA\wevo avavd,
OUVOSEVETE 1€ IAVYKO COPUIE.



WINE ?LIST
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A toast to you!

We invite you to explore
and enjoy our wine selection.

From bold and velvety reds to crisp and refreshing
whites, each glass poured is an invitation to savour
the art and passion of wines.

Cheers to an unforgettable dining
experience at
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Let us help you pair the perfect wine to each course with
one of our curated drinks packages below served by glass:

A taste of Cyprus

White Wine

"Petritis" Kyperountas Winery. 18.7cl
A Xinisteri wine, with few oak notes that result from its partial
maturing in selected oak barrels

Red Wine

"Psila Klimata" Kyperountas Winery. 18.7cl
An oaked Cabernet Sauvignon in barrels for 12 months, rich and full bodied

Dessert Wine

"Commandaria” St John's Keo Winery. 7cl
A dessert wine as rich as its history, with notes of honey, herbs, vanilla & spices

Price 20 €
Price for All Inclusive guests 15 €

A taste of Italy

Sparkling Wine Blanc

Prosecco ""Zardetto" 10 cl
Impressive structure & lively acidity from this 100% Raboso Veronese wine
White Wine
Pinot Grigio "'S. Osvaldo" 18.7 cl

Enjoy as an aperitif, slightly sour with long aftertaste, ideal for shellfish.

Red Wine

“Valpolicella Classico” Zenato Winery 18.7cl
Pairs well with pasta with different sauces, white meat roasted or grilled
Digestif

Limonchello 7cl
A fresh & fragrant lemon liquor

Price 27.50 €
Price for All Inclusive guests 22.50 €



Sparkling Wines by gass
Blanc

Selected House Sparkling Wine. 15
FRANCE

Prosecco "Zardetto" Brut DOC. 20

ITALY
Elegant bubbles mingle with floral freshness and aromas of apricots and citrus.

Rose

Selected House Sparkling Wine. ¢
FRANCE

Champagne & Sparkling Wines 7>

Blanc

Selected House Sparkling Wine.

FRANCE
A lively fruity inspired sparkling wine.

Prosecco "Zardetto" Brut DOC.

ITALY
Elegant bubbles mingle with floral freshness and aromas of apricots and citrus.
Glera 85% | Pinot Bianco & Chardonnay 15%

Moét & Chandon Brut.
FRANCE

6.50

11.50

6.50

25.00

39.00

125.00

The body of Pinot Noir, the suppleness of Pinot Meunier and the finesse of Chardonnay.

Pinot Noir 40% | Pinot Meunier 40% | Chardonnay 20%

Rose

Selected House Sparkling Wine

FRANCE
A lively fruity inspired sparkling wine.

Prosecco "Zardetto” Brut DOC
[TALY

25.00

39.00

Fruity nose of golden apple, white peach and small berries interplaying with floral notes.

Glera 85% | Pinot Noir 15%

Moét & Chandon Brut
FRANCE

140.00

The juicy, persistent intensity of berries with the fleshiness and firmness of peaches.

Pinot Noir 40% | Pinot Meunier 30% | Chardonnay 30%

All-Inclusive

€

9.50

32.00

110.00

32.00

125.00



Wines by the Glass '8’

White €
Anthea "Loel Winery." 6.00
CYPRUS

A combination of indigenous & foreign grape varieties, a light wine with delicate aromas.

Aphrodite “"KEO Winery." 6.00

CYPRUS
Classic, crisp, dry white wine with a delicate aroma of fresh cut hay and stone fruits.

Thisbe Semi-Dry "KEO Winery." 6.00

CYPRUS
A fresh palate of apples and grapefruits.

St. Panteleimon Semi-Sweet “KEO Winery." 6.00

CYPRUS
Refreshing with a floral bouquet and a palate of stone fruits and citrus.

Petritis “Kyperounda Winery." 7.00
CYPRUS

A Xynisteri wine with few oak notes that result from its partial maturing in selected oak barrels.

Pinot Grigio “S. Osvaldo." 8.00

ITALY
Characteristic aromas of tropical fruits, pears and citrus fruits with a long aftertaste.

Rose

Anthea Semi-Dry “Loel Winery." 6.00

CYPRUS
A combination of indigenous & foreign grape varieties, light with a pleasant after taste.

Coeur de Lion "KEQ Winery." 6.00
CYPRUS

A wine with a pleasing bouquet of strawberries, a palate of black cherries and peaches.
Shiraz Rose "Tsangarides Winery." 6.50
CYPRUS

Fragrant palette of ripe strawberries, blackberries and pomegranates.

Red

Psila Klimata "Kyperounda Winery." 10.50

ITALY
An oaked Cabernet Sauvignon in barrels for 12 months, rich and full bodied.

Valpolicella DOC Superiore “Zenato." 10.50

ITALY
On the nose, it delivers delicate hints of almond and violet.

All-Inclusive

€

o

6.00

7.00

5.60

9.50

9.50



White Wines 7> €
Anthea "Loel Winery." 24.00
CYPRUS

A combination of indigenous and foreign grape varieties, light with a delicate aroma.

Aphrodite “"KEO Winery." 24.00

CYPRUS
Classic, crisp, dry white wine with a delicate aroma of freshly cut hay and stone fruits.
Xynisteri 100%

Thisbe Semi-Dry "KEO Winery." 24.00

CYPRUS
A fresh palate of apples and grapefruits.
Soultanina 100%

St. Panteleimon Semi-Sweet “KEO Winery." 24.00

CYPRUS
A combination of indigenous white grape varieties, refreshing with a floral bouquet and
a palate of stone fruits and citrus.

Petritis “Kyperounda Winery." 27.50

CYPRUS
A wine with few oak notes that result from its partial maturing in selected oak barrels.
Xynisteri 100%

Sauvignon Blanc “Aes Ambelis." 31.00

CYPRUS
A balanced, fresh wine with vibrant acidity and aromas of ripe tropical fruits.
Sauvignon Blanc 100%

Pinot Grigio 'S. Osvaldo." 29.00

CYPRUS
Characteristic aromas of tropical fruits, pears and citrus fruits with a long aftertaste.
Pinot Gris 100%

Chablis "Louis Jadot." 65.00

FRANCE
An iconic Chardonnay, with stony character and fresh acidity.
Chardonnay 100%

Rose Wines 7>

Coeur de Lion “KEO Winery." 24.00

CYPRUS
A combination of indigenous grape varieties with a pleasing bouquet of strawberries
and palate of black cherries and peaches.

Anthea Semi-Dry “Loel Winery." 24.00

CYPRUS
A combination of indigenous & foreign grape varieties, light with a pleasant aftertaste.

All-Inclusive

22.50

25.00

24.00

55.00



Red Wines 75cl|

Anthea "Loel Winery." 24.00
CYPRUS

A combination of indigenous & foreign grape varieties, with a pleasant
aroma and well-balanced taste.

Othello "KEO Winery." 24.00

CYPRUS
A combination of indigenous red grape varieties with a rich berry-fruit aroma and
a soft full palate, made from grapes coming from the Limassol and Paphos district.

Tou Pappou “Krasopoulin Winery." 24.00
CYPRUS
A wine from local “Mavro” grapes, with a full body and flower aromas

Its acidity and minerality are distinctive in its long finish.
Mavro 100%

Psila Klimata "Kyperounda Winery." 38.00

CYPRUS
An oaked Cabernet Sauvignon in barrels for 12 months, rich and full bodied.
Cabernet Sauvignon 100%

Omiros "Aes Ambelis Winery." 34.00

CYPRUS
The indigenous grape Maratheftiko with a silky character & aromas of figs & walnuts.
Maratheftiko 100%

Bourgogne "Chéateau de Dracy Albert Bichot." 55.00

FRANCE
A medium-bodied wine with plump fruitiness and silky texture.
Pinot Noir 100%

Valpolicella DOC Superiore “Zenato." 38.00

ITALY
On the nose, it delivers delicate hints of almond and violet.
Corvina Veronese 85% | Rondinella 10% | Corvinone 5%

Pinot Noir “Marlborough Matua Valley." 41.00

NEW ZEALAND
Bright and energetic to taste with aromas of sweet cherries and strawberries.
Pinot Noir 100%

For Hotel-Guests, on All-Inclusive, Full Board & Half Board, terms of stay

a food supplement of € 35.00 per person will apply.

Bed & Breakfast or Non-Hotel Guests € 60.00 per person charge will apply.

All prices are inclusive of Service Charge & VAT.

All-Inclusive

31.00

28.00

46.00

32.00

33.00



Beverage List

Draught Beers

Carlsberg ¢
Keo (Local) 25!
Leon (Local) %¢

Carlsberg Alcohol Free 3¢ (0.0)
Corona 33¢

Soft Drinks ¢

Pepsi

Diet Pepsi
7Up

Diet 7Up

Ivi Orange
Soda Water

Juices

Orange, Apple, Pineapple, Cranberry, Peach, Tomato
Ice Tea

Lemon or Peach

Water

ACC| ua Panna Imported Still Water 100 cl
SOUFOti Imported Sparkling Water 25 cl

S. PeIIegrino Imported Sparkling Water 75c¢l

Hot Beverages

Instant Coffee
Filter Coffee
Espresso
Double Espresso
Americano
Cappuccino

Tea Selection

Prices include V.A.T & taxes.

3.00
3.00
3.00

4.00
5.00

3.50
3.50
3.50
3.50
3.50
3.50
3.50

3.50

4.50

3.00
4.50

4.00
5.00
3.50
4.50
4.50
5.00
4.00

Prices marked with @ are part of the All-Inclusive package
Ot TipEG ouunePIAAPBAVOUV OAEG TIC VOPLIIES EMPBAPVUVOEILG

TIIEC ONIAOUEVEG I o oupnepthappavovtal oto All-Inclusive ITaketo

All-Inclusive
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